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c mothercare 
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eco tonna 


Your Baby's Best Friend 


AVAILABLE SIZES 


REGULAR & ECONOMY PACKING 


5-1 1 kg | 9 14 hg I Over 13 kg 
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E-mail: info@themothercare.com 


Website: cosmeticsworld.com.pk 
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Kausar 


BANASl’ATl & COOKING OILS 





HouseOfKausar 


wvsfw.kausar.com. pk 
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COLORS OF HAPPINESS 

COLOR YOUR LIFE 

TO OUTSHINE THE REST COLORFULLY! 

PREMIUM SPECIAL 
PLASTIC EMULSION 

FOR WALLS & CEILINGS 


Happilat 


0 www.happilacpaints.com 
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facebook.com/HappilacPaints JW] instagram.com/HappilacPaints 




HAL 


paksocietYi \ f PAKSOCIETY 






LOW VOLTAGE START 

The Low Volatago function 
regulates elect! ic How and will 
start the fridge safely even if 
the voltage Is low. 


SMART ECO CONTROL 
FUNCTION 

It helps control electricity 
consumption and runs the 
refrigerator at the most economical 
mode with maximum efficiency. 


BOTTLE RACK/SEPARATOR 

Keep you bottles and cans sorted and 
organized with this new feature. 



AROMA LOCK STRONGER HINGES 

A distinctive and exclusive Palladium- New top quality door hinges 
Carbon Based Deodorizer which slows mounted smartly to avoid 
food decay and removes unwanted door misalignment, 

odors. 


LED LIGHTS 

Modem LED lights give a fresh feel 
in the refrigerator. 



Pak Elektron Limited Toll Free: 0800-00-735 (PEL), www.pel.com.pk | www.facebook.com/pel 


VVWW.PAKSOCIETV.COM ^ m 

RSPK.PAKSOCIETV.COM sascaGMKSI ^ PAKSOCIETV 1 f PAKSOCIETV 













ENJOY THE COZY ENVIRONMENT 
7 f AND WATCH THEM PLAYING, 

THAT'S WHAT WE CALL HAPPINESS 


PLUS TAX (Weekdays) PER NIGHT 


ISLAMABAD MARRIOTT HOTEL 

for more information call: *92 51 111 22 33 44 
or mall: welcome@marriott-lslamabad.com 


MARRIOTT 
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PH /kolsonpasta 



Kolson Pasta Recipe Range is a fusion of mouth-watering 
flavours with your favourite Kolson Pasta. Our Pasta Recipe 
Range is easy to make and caters to all tastes so that you can 
savour a new masterpiece everyday. 




LOTTE 

i_ 1 _ ll| :| Kolson Pasta Recipe Range 

Har Din Banao, Aik Naya Pasta 
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Red Chilli Powder 


Biryani Masala 
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SHOP ONLINE 
http://phool pk 


/Phool.pk 


Since 1970 


A.R. FOODS (PVT) LTD. ■ ; - 

32-33 Industrial Triangle Estate, Kahuta Road.Humak, Islamabad, Pakistan. 

Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491 1 1 7 e-mail: arf@arfoods.com.pk www.arfoods.com.pK 
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National 




COt VC 


Ongtedienh 


National Custard Powder 

(Strawberry flavor) - 3 tbsp 

Sugar - 5 tbsp 

Cream - 2 tbsp 

Waffle Cone 

Fruits 


TIMM ■ f 

• Prepare National Strawberry Custard following the instructions on 
the pack. 

• When done, add cream to this and whip in the mixer for a minute 
Pour this mixture in a freezer safe box and freeze it for an hour. 

• After that take out and whip it again for a minute. Repeat this step 
2 times. (This is to avoid the formation of ice and to get a creamy 
texture). 

• After doing the whipping process for 3 times, freeze the ice cream 
mixture tor 5-6 hours. Your National Strawberry Custard Ice cream 
is done. 

• Proceed with placing a layer o# sponge cake or cheese cake at 
the bottom of the waffle cone and then add the custard ice cream 
in the cone. 

• Top it with fruits and serve 


National 


National 
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> Special Article 


> Dawat 


40 ^ 


>Masala Mornings 




> Totkay 


MASALA 

TV FOOD MAG 
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busy to think 
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Adams 


about food, 

I melt cheese 



For Healthy Life 


on something.... 


I butter and toast the slice, and then 
I microwave it with Adam’s cheese on 
top for about 20 seconds.lt keeps me 
full for about -30 minutes, at which 
point I must find something else to melt 
cheese upon.,. 






Brands 


IT’S ALL ABOUT CHAMPIONS 


2014 - 2015 





Natural Cheese 


■m 




Cheddar Singles 
Burger Singles 
Low Fat Singles 
Mozzarella Singles 
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http://www. masala 











We Are Anti Waiting WebSite 
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A BIG 


THANKS 


to all the Karachites for being a part of the 
Kenwood Masala Family Festival. 

You were amongst the 200,000+ attendees 

who made this event a huge success. 


- KENWOOD - 


A 
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KENWOOD 


MASALA 


FUN | FOOD GAMES ! CHEFS 
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ENWOOD 


MASALA 


KENWOOD 
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Fresh - 


MONDAY TO FRIDAY. 

5:00 pm , Repeat - 12:30 a.m (Tuesday to Saturday) 

BBS* 



LOCAL : 021-32632702, INTERNATIONAL : (+92)-21-32632310 


WWW.FACEBOOK.COM/MASALATVHANDI 
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Chicken Handi 

Ingredients: 

Chicken pieces (boneless) 
Tomatoes (paste) 

Onion (fried) 

Green chillies (cut lengthwise) 
Ginger (finely cut) 

Red chilli powder, Gadic paste 
Yogurt (whipped) 

Coriander seeds, Cumin seeds 
Turmeric powder 
Dried fenugreek seeds, 

Hot spices powder 
Fresh cream 
Salt 
Oil 

Tomato, Cucumber, Onion, 
Green chillies 

HANDI 


V 2 kg 
2 

1 tbsp 
4 

1 tbsp 

1 tsp each 

2 tbsp 

1 tbsp each 
Va tsp 

Vi tsp each 
4 tbsp 
to taste 
Vi cup 

for garnishing 


Method: 

• Heat oil in a pot; fry garlic golden. 

• Add tomatoes and onion; fry for 5 minutes. 

• Add red chillies, turmeric and salt; fry till oil separates. 

• Add chicken; cook till dry. 

• Add yogurt, coriander, cumin, ginger and green chillies; 
fry for a few minutes. 

• Add fenugreek seeds, hot spices and cream; dish out. 

• Garnish with tomato, cucumber, onion and green chillies; 
serve. 
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Golden Pearl Cosmetics-Pakistan 
www.goldenpearl.com.pk E-mail: info@goldenpearl.com.pk 
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Masala Mutton 
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Ingredients: 


Mutton l /2 kg 

Onions (fried) 3 

Yogurt (whipped) 1 cup 

Ginger paste 1 tbsp 

Turmeric paste 1 tsp 

Dried, round red chillies 6 

Green chillies (whole) 6 

Black peppercorns 1 tsp 

Garlic (with skin on) 6 cloves 

Black pepper (crushed) 1 tsp 

Lemon juice 2 tbsp 

Warm water 1 cup 

Salt to taste 

Fresh coriander (chopped) V 2 bunch 

O il 1 cup 

|ijfj HANDI 


Method: 

• Crush red chillies, green chillies, peppercorns and garlic together 

• Cook mutton with oil, turmeric, pepper, ginger and salt in a pot till 
dry. 

• Add onions and 1 cup warm water; cook till mutton is tender. 

• Add yogurt and crushed masala when dry; cook till oil separates. 

• Add lemon juice and coriander; keep on dum. 
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Singaporean Chilli Chicken 

Ingredients: 


Method: 


Garlic (finely cut) 
Cornflour, Soya sauce 
White vinegar 
Green chillies 
(finely cut lengthwise) 
Sugar 
Salt 
Oil 

Sesame oil 


4 cloves 
3 tbsp each 
2 tbsp 

12 
1 tsp 
to taste 
6 tbsp 
1 tsp 


Stock Ingredients: 


• Cook stock ingredients in a pot for 30 minutes; remove 
from flame. 

• Remove chicken breasts from stock; cut into long strips. 

• Strain stock; store and set aside. 

• Marinate chicken with soya sauce, vinegar, sugar, 
cornflour and salt for 1 0 minutes. 

• Heat 4 tbsp oil in a wok; fry garlic golden; add chicken 
and stock, cook till stock dries up. 

• Heat remaining oil in a frying pan; lightly fry green chillies; 
add to chicken. 

• Drizzle sesame oil on top; serve. 


m 


Chicken breasts 
Garlic (with skin) 
Black peppercorns 
Water 


H ANDI 


4 

4 cloves 
4 

3 cups 
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Besan Ki Roti and Chutney 

Ingredients: 



Gram flour (sieved) 


1 kg 

Whole-wheat flour (sieved) 

2 cups 

Mint (chopped) 


1 bunch 

Red chilli powder 


V» tbsp 

Fresh coriander (chopped) 

1 bunch 

Cumin seeds (crushed) 

V 2 tsp 

Green chillies (chopped) 

4 

Salt 


to taste 

Butter 


*/2 CUp 

Chuttney Ingredients: 

Mint 


1 large bunch 

Tamarind pulp 


1 cup 


Dried, round red chillies 6 

Green chillies, Garlic cloves 6 each 

Jaggery 1 tbsp 

Salt to taste 

Method: 

Mix all ingredients with gram flour; knead into a firm 
dough; set aside for a little while. 

Shape dough into balls; roll out into discs. 

Toast discs on an iron griddle from both sides; remove and 
apply butter on them. 

To make chutney, blend mint, green chillies, red chillies and 
garlic in a blender; remove in a bowl. 

Add tamarind pulp, jaggery and salt; pour in a saucepan. 
Cook for a few minutes; remove in a dish; serve with hot 
Besan Ki Roti. 
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We Are Anti Waiting WebSite 
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Poora Pakistan 

Raha Hai Bol 


Hashmi Ispaghol 


Natural fibre for 
bowel regulation 
and reduction of 
blood cholesterol 
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www.hashmisurma.com *n HashmiSince1794 
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Walnut Halwa 


Ingredients: 


Walnuts (chopped) 

1 cup 

Whole dried milk 

1 cup 

Sugar 

1 cup 

Milk powder 

2 cups 

Milk (fresh) 

1 litre 

Green cardamoms 

8 

Clarified butter 

3 tbsp 


Method: 

• Cook milk and cardamoms in a pot till milk thickens. 

• Heat clarified butter in a wok; add walnuts, milk powder, 
sugar and whole dried milk; cook for 10 minutes while 
stirring continuously. 

• Add milk while stirring continuously; cook till halwa 
separates from the sides of the wok; dish out. 
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MON DAY TO F RI DAY 

Fresh - 1:00 p.m , repeat - 10:30 p.m 
Local : 021-3225717, International : (+92)-21-3225718 

www.facebook.com/Dawatshow 
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EJdawat 


Stir-fried Chicken with Oyster Sauce 


Cornflour (made into paste with water) 1 tbsp 

Chinese salt V 2 tsp 

Salt to taste 

Oil 3 tbsp 

Method: 


• Heat oil in a wok; cook garlic and chicken till colour 
changes. 

• Add tomatoes, capsicums, green chillies, spring onions, 
carrot, oyster sauce, soya sauce, pepper, stock, Chinese salt 
and salt; cook for a few minutes. 

• Add cabbage and cornflour; cook for a few more minutes; 
dish out. 


Ingredients: 

Chicken strips 
Garlic (finely cut) 

Capsicums (finely cut) 

Carrot (finely cut) 

Spring onions (finely cut) 
Tomatoes (de-seeded, finely cut) 
Cabbage (finely cut) 

Green chillies 
(de-seeded, finely cut) 

Black pepper (crushed) 

Chicken stock 
Soya sauce 
Oyster sauce 


300 grams 

4 cloves 
2 

1 

3 
2 
1 

5 

V 2 tsp 

1 cup 

2 tbsp 

4 tbsp 
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Kuku 


Ingredients: 

Spinach (boiled and chopped) 
Tomatoes (chopped) 

Garlic (chopped) 

Onion (chopped) 

Black pepper (crushed) 

Cumin seeds (crushed) 
Turmeric powder 
Coriander seeds 
Eggs (beaten) 

Salt 

Mozzarella cheese (grated) 

Oil 

Fresh coriander (chopped) 


1 cup 

2 

3 cloves 
1 

1 tsp 
1 tsp 
Vi tsp 
Vi tsp 

4 

to taste 
1 cup 
Vi cup 

for garnishing 


Method: 

• Heat oil in a frying pan; fry garlic and onion; remove in a 
bowl. 

• Add all remaining ingredients, except cheese, in the bowl to 
make a batter. 

• Heat oil again in the same frying pan; fry batter like an 
omelette from one side; flip and add cheese on the other 
side; cook for a few minutes; remove in a plate. 

• Garnish with coriander; serve. 
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Prawn Biryani 

Ingredients: 

Prawns (medium-sized) V 2 kg 

Sela rice (soaked) V 2 kg 

Garlic paste 1 tbsp 

Cumin seeds 1 tsp 

Cloves, Green cardamoms 8 each 

Mint (finely cut) 1 bunch 

Salt to taste 

Clarified butter V 2 cup 

Oil for frying 

Masala Ingredients: 

Onions (finely cut) 2 

Garlic (chopped) 1 tbsp 

Turmeric powder V 2 tsp 

Coriander seeds (crushed) 1 tbsp 

Hot spices powder 1 tbsp 

DA WAT 


Red chilli powder 
Tomatoes (chopped) 
Green chillies (whole) 
Chinese salt 
Salt 

Clarified butter 


2 tbsp 
5 
4 

Vi tsp 
to taste 
V 2 cup 

Method: 

• Heat clarified butter in a pot; fry cloves, cardamoms and 
cumin. 

• Add rice and 2 cups water; parboil; strain. 

• Marinate prawns with garlic and salt. 

• Heat oil in a wok; fry prawns golden; remove. 

• Heat clarified butter in a separate wok; fry garlic and onion; 
cook with remaining masala ingredients till tomatoes are 
well-mixed. 

• In a wide- necked pot, layer V 2 masala at the bottom; add V 2 
rice on top of it and finally add remaining masala, rice and 
prawns on top; keep on dum. 
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Fried Sesame Fish Fillet 


Ingredients: 

Fish fillet (cut into pieces) 

Ginger/garlic paste 

Soya sauce 

Lemon juice 

Black pepper (crushed) 

Cornflour 

Sesame seeds 

Eggs (beaten) 

Breadcrumbs 

Chinese salt 

Salt 

Oil 

Lettuce leaves, 

Lemon, Onion (rings) 


1 kg 

2 tbsp 

3 tbsp 
3 tbsp 
1 tsp 

1 tbsp 
3 tbsp 
3 

1 cup 
Va tsp 
to taste 
for frying 


for decoration 


Method: 


• Mix fish with all ingredients, except breadcrumbs and egg, 
in a bowl. 

• Coat fish first with egg then with breadcrumbs. 

• Heat oil in a wok; fry fish golden; remove on an absorbent 
paper. 

• Decorate a dish with lettuce, lemon and onion; place fish 
on it; serve. 



DA WAT 
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Chicken Tandoori 

Ingredients: 


Whole chicken 1 

Ginger/garlic paste 2 tbsp 

Tandoori masala (packaged) 1 packet 

Salt to taste 

Tomato, Lettuce leaves, Onion for decoration 


DA WAT 


Method: 

• Make deeps slits on chicken with a knife. 

• Mix ginger/garlic and salt with tandoori masala; marinate 
chicken with it; set aside for at least 3 hours. 

• Steam chicken in a steamer for 15 minutes. 

• Place in an oven tray; bake in a pre-heated oven at 200° C 
till golden. 

• Remove in a dish; decorate dish with tomato, lettuce and 
onion; serve. 
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Boti Fry Masala 

Ingredients: 

Beef (pieces) 

Tomatoes, Onions (chopped) 
Ginger/garlic paste 
Hot spices powder 
Cloves 

Black peppercorns 
Cinnamon 
Cardamoms 
White cumin powder 
Coriander (crushed) 

Yogurt (whipped) 

Red chilli powder 
Turmeric powder 




Vi kg 
2 each 
2 tbsp 

1 tsp 4- for sprinkling 
6 
8 

1 piece 
1 

'/2 tsp 

1 V 2 tsp 
V? cup 

2 tsp 
Va tsp 


Fennel (powdered) V 2 tsp 

Salt 1 tsp 

Oil Va cup 

Green chillies. Fresh coriander for sprinkling 

Method: 

• Heat oil in a wok; fry beef and onions. 

• Add hot spices, ginger/garlic and water; cook with lid on 
till beef is tender. 

• Add tomatoes, yogurt, cloves, pepper, cinnamon, 
cardamoms, cumin, coriander, red chilli powder, turmeric, 
fennel and salt; keep on dum. 

• Dish out when oil separates. 

• Garnish boti masala with coriander and green chillies; 
sprinkle hot spices on top; serve. 
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Cataplana 


Ingredients: 

Chicken pieces (boneless) 
Garlic paste 
Sriracha sauce 
Sweet chilli sauce 
Sugar 

White vinegar 
Chicken powder 
Tomato puree 
Black pepper (crushed) 
Mushrooms (sliced) 

Green and Red Capsicums (cut 
Carrot (cut lengthwise) 


Salt 

Oil 


300 qrams 
1 tsp 

1 tbsp 

2 tbsp 
1 tsp 

1 tbsp 
Vi tsp 

2 tbsp 
V 2 tsp 
4 

lengthwise) 1 each 

1 

V 2 tsp 
% cup 


Method: 

• Marinate chicken with garlic, sriracha sauce, sweet chilli 
sauce, sugar, vinegar, chicken powder, tomato puree, 
pepper and salt; set aside for V 2 an hour. 

• Heat oil in a wok; fry chicken for 10 minutes; add 
mushrooms, green and red capsicums, and carrot; cook for 
1 5 minutes. 

• Dish out; serve hot. 
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Ingredients: 

16 leg 
2 tbsp 

2 tbsp + for sprinkling 
4 

1 tsp 

2 tbsp 
2 tbsp 
2 tbsp 
2 

1 cup 
16 tsp 
for frying 


Method: 

• Mix all ingredients except eggs and breadcrumbs in a 
bowl and set aside for 1 hour. 

• Pierce chicken pieces onto wooden skewers; coat first with 
egg then breadcrumbs. 

Heat oil in a frying pan; fry chicken from all sides; remove 
on an absorbent paper. 

Place in a serving dish; sprinkle coriander on top; serve. 


Chicken pieces (boneless) 

Lemon juice 

Fresh coriander (chopped) 

Green chillies (chopped) 

Cumin seeds (crushed) 

Chicken tikka masala (packaged) 

Cream 

Mayonnaise 

Eggs (beaten) 

Breadcrumbs 

Salt 

Oil 
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Ingredients: 


Undercut (strips) 

Vi kg 

Garlic (chopped) 

1 tsp 

Onion (finely cut) 

1 

Capsicum (finely cut) 

1 

Basil leaves 

V 2 cup 

Fish sauce 

2 tbsp 

Soya sauce 

2 tbsp 

Oyster sauce 

2 tbsp 

Sriracha sauce 

2 tbsp 

Salt 

V 2 tsp 

Oil 

4 tbsp 


Method: 

• Blend sauce ingredients in a blender. 

• Marinate undercut with sriracha sauce and salt; set aside. 

• Heat oil in a frying pan; fry garlic golden; add undercut- 
fry for 5 minutes. 

• Add soya sauce, fish sauce, oyster sauce, basil leaves, 
onion and capsicum; cook for a few minutes; dish out. 


Sauce Ingredients: 

Dried, round red chillies 5 
Lime leaves 6 

MASALA MORNINGS 
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Prawns with Green Chillies 

Ingredients: 

Prawns (cleaned) V 2 kg 

Onions (chopped) 1 cup 

Ginger/garlic paste 1 tbsp 

Lemon juice 2 tbsp 

Black cumin seeds V 2 tsp 

Turmeric powder 1 tsp 

Yogurt (whipped) V 2 cup 

Hot spices powder V 2 tsp 

Green chillies 1 0 

Fresh coriander Vi cup 

Poppy seeds 1 tbsp 

Melon seeds 1 tbsp 

Salt 1 tsp 

Oil V 2 cup 

Green chillie, Carrot for garnishing 


Method: 

• Mix green chillies with coriander; blend together. 

• Roast poppy and melon seeds; blend them with a little 
water. 

• Heat oil in a pot; fry onions golden; add ginger/garlic, 
green chilli paste, poppy seeds paste, cumin, turmeric, 
yogurt and salt; cook till oil separates. 

• Add prawns; keep on dum. 

• Add hot spices and lemon juice; dish out. 

• Garnish with carrots and green chillies; serve 
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Chicken Kastoori Masala 

Ingredients: 


Chicken pieces (large) 

V 2 kg 

Ginger/garlic paste 

1 tbsp 

Hot spices powder 

1 tsp 

Lemon juice 

4 tbsp 

Black pepper (crushed) 

1 tsp 

White pepper powder 

V 2 tsp 

Red chillies (crushed) 

1 tsp 

White cumin seeds 

1 tsp 

Pistachios (ground) 

2 tbsp 

Cheddar cheese (grated) 

1 cup 

Salt 

1 tsp 

Butter 

3 tbsp 

Oil 

4 tbsp 

Fresh coriander 

for garnishing 


Method: 

• Marinate chicken pieces with all ingredients 
except oil and cheese; set aside for 1 hour. 

• Heat oil in a wok; cook chicken till dry. 

• Remove chicken in a pyrex dish; sprinkle 
cheese on top; bake in a pre-heated oven at 
1 80 °C for 10 minutes; remove. 

• Garnish with coriander; serve hot. 




T ARK A 


[g^TTjx s: 



* PAKSOCIETYl f paksocietY 


WWW.paksocietY.com 
rspk.paksocietY.com SUBGSSaSESI 








The Incredible 
HEALING POWER 
You Can Always Trust 


— t r * tx j u* 1 *< ijj’fs ^i^ZL 

✓2 — - * l 


*s^L«» J^yi JrJfc,j£y; »)/. 


Laboroto r i e s 

Corf ifi«*rl 


FOR 

CONSTIPATION 


i^Karnol 


/SO 9001-2008 


U.A.N. 92.51 .1 1 1 .00.1 967, E-mail: kamallab@comsats.net.pk, 
Web: www.kamal.pk, fi Kamal Laboratories 



WWW.paksocietV.com (MMEBMilKSSf ^ . ««* 

RSPK.PAKSOCIETV.COM IMSGfiGISESI ^ PAKSOCIETVl : f PAKSOCIETY 




•I 

/ 



d If j s 1/ »j- c/ 1 - ^ c/^ u </< 1 > 

-u£ XjcM" f «=- <J*«£ /»<o~X 





w/yl/ 

r v 

S/’jj*' 

J> 


LX 

'b/M*3 



ft/ .100 

(•ki^ 





-•>2 

(•klOjcVi/ 

* T » 

Y ~ f • 

- T T _ 

r T t 


ii^4 

Mi-* 

Aii-w 

r f 

itm* 

«■ 



Lasagne Soup 

Ingredients* I 


Beef mince (boiled) 

300 grams 

Shell pasta (boiled) 

1 cup 

Onion (chopped) 

1 

Tomatoes (chopped) 

2 

Garlic (chopped) 

1 tsp 

Black pepper (crushed) 

1 tsp 

Beef stock 

4 cups 

Oregano 

Vi tsp 

Tomato ketchup 

Vi cup 

White vinegar 

2 tbsp 

Salt 

to taste 

Oil 

1 tbsp 


Method: 

• Heat oil in a wok; fry garlic. 

• Add mince, tomatoes, onion, pepper, stock, 
oregano and salt; cook for 1 0 minutes. 

• Add pasta, ketchup and vinegar; cook for 1 0 
more minutes and remove in a bowl. 

• Sprinkle red chillies and cheese on top; 
garnish with basil leaves and serve. 


Red chillies (crushed), 
Mozzarella cheese (grated) 
Basil leaves 

I0TARKA 


for sprinkling 
for garnishing 







WWW.paksocietY.com @ 3MEBlunQG^ ^ . mg 

RSPK.PAKSOCIETY.COM ^ paksocietYi f paksocietY 






:*\ 7 \ 


/U* 


^ y 


4 j/v jrit 

J'-jl '/■->/ & jy J Jr V u uT' ’; ^ -xi '3, 

jJcJSj*- U'_>y ^ £,> 

> v if. ■ v? '<L_ u r ^ u- ci? u r tj- & *— > : Z_ y w-i t 

Jg U /*- ^ &\jZ J'}/^) wl"%__ r.' 


6^M' 

&jyj3 

iiLL^i 

v 

JV^*— Uwll 

r 7 “ 

^^UwTi 

▼ ▼ 

J^^L- Lr^O 

£zl^}^2 


jVJrW y>L ^ 

J\s& 

wiy^Lltu—.U .Jly 

( I^T L )y tT 

/ V 

S'/JilJ^ij 

0*uC$)c4 


3/ 


J '/2 

T • t " 


izC^l 

r r 

JX<-M 

T T 

isCL.\Xl 


■■*iZU 

uvy->*kS(S/ 

0 / 6 ^ 3^ 3 

S/*r 


1 


^>2 2 (J^f 

.^y t>L— W >j> 1 wi • 


44 


c/'yjUl/ 



Chicken Shashlik 


Chicken Ingredients: 


Chicken pieces (cubed) 

Ginger/garlic paste 
Mustard paste 
Black pepper (crushed) 

White vinegar 

Tomatoes, Onions, Capsicums (cubed) 

Red chilli powder, Salt 

Oil 

Fried rice 


V 2 kg 

1 tsp 

2 tsp 
V 2 tsp 
2 tbsp 
2 each 

1 tsp each 
for frying 

as accompaniment 


Sauce Ingredients: 

Tomato ketchup, Chicken stock 
Chilli sauce 

Orange food colour, Red food colour 


1 cup each 
1 tbsp 

1 pinch each 



T ARK A 


Cornfloui (made into paste with water) 
Red chillies (crushed) 

Garlic (chopped) 

Green chillies (chopped) 

White vinegar, Oil 



Method; 


• Marinate chicken with all its ingredients; set aside for 1 
hour. 

• Pierce one piece of capsicum, one piece of onion, one 
piece of tomato and one piece of chicken on a wooden 
skewer. 

• Repeat process to make more skewers from the 
remaining chicken. 

• Heat oil in a frying pan; fry skewers from both sides; 
dish out. 

• Cook sauce ingredients in a saucepan till thick; remove 

in the dish. ■ 

• Serve shashlik with sauce and fried rice. 
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Indian Pasta Masala 


Ingredients: 

Chicken mince 
Elbow pasta (boiled) 
Onion (chopped) 
Tomato (chopped) 
Capsicum (finely cut) 
Garlic (chopped) 

Red chilli powder 
Turmeric powder 
Coriander powder 
Salt 
Oil 

Fresh coriander 

EJtarka 


Vi kg 
2 cups 
1 
1 
1 

4 cloves 
1 tsp 
V 2 tsp 
1 tsp 
V 2 tsp 
V? cup 

for sprinkling 


Method: 

• Heat oil in a wok; fry mince. 

• Add onion, garlic, tomato, turmeric, red chillies, 
coriander and salt; cook till mince is tender. 

• Add capsicum and pasta; dish out. 

• Garnish with coriander; serve. 
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Yogurt and Fruit Salad 


Ingredients: 

Strawberries (thickly cut) 
Bananas (thickly cut) 

Kin nows 

(cut into small pieces) 
Strawberry jelly crystals 
Lemon juice 
Yogurt (low fat) 

Vanilla essence 
Cream cheese 
Icing sugar 
Mint leaves 


250 grams + for decoration 
4 

1 cup 

400 grams 
1 tbsp 
200 grams 
Vi tsp 
Vi cup 
1 tbsp 

for garnishing 


Method: 

• Put a little strawberries, bananas and kinnow pieces in 
glasses. 

• Dissolve jelly crystals in 2 cups water and pour a little 
mixture in each glass; allow to set in a refrigerator. 

• Mix all remaining ingredients in a bowl; pour into glasses; 
garnish with mint and strawberries; refrigerate. 

• Serve yogurt and fruit salad chilled. 
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Fatoush 


Ingredients. 


Pita bread (cut into small pieces) 2 

Tomatoes (small cubes) 200 gram 

Cucumbers (small cubes) 2 

Capsicums (small cubes) 1 

Spring onions (finely cut) 2 

Parsley (chopped) 1 cup 

Olive oil 2 tbsp 

Oil for frying 

Sumac for sprinkling 


Method: 

• Heat oil in a wok; fry pita bread golden; remove. 

• Combine dressing ingredients in a bowl. 

• Add remaining ingredients; sprinkle sumac on top; serve 


Dressing 

Lemon juice 
Black pepper (crushed) 
Olive oi' 




Qchaska pakanay ka 


V 2 cup 
1 tsp 
Va cup 
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Pizza Pasta 

Ingredients: 

400 grams 
4 cups 
1 

4 cloves 

2 tbsp 

V 2 tsp + for sprinkling 
1 tsp + for sprinkling 

3 

1 cup 
1 tsp 
3 tbsp 


Method: 

• Blend tomatoes in a blender. 

• Heat oil in a pot; cook onion till it changes colour. 

• Add mince, garlic, oregano, red chillies and salt; fry. 

• Add tomatoes and tomato paste; fry further. 

• Add pasta; cook for a few minutes; spread on a pyrex 
dish. 

• Spread cheese on it; sprinkle oregano and red chillies on 
top. 

• Bake in a pre-heated oven at 1 80°C for 20 minutes; 
remove; serve hot. 


Beef mince 
Shell pasta (boiled) 

Onion (finely cut) 

Garlic (chopped) 

Tomato paste 
Oregano 

Red chillies (crushed) 
Tomatoes (ripe) 

Mozzarella cheese (grated) 

Salt 

Oil 
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Shawarma 


Ingredients: 

Chicken breasts (cut into thin strips) Vi kg 
Potatoes (cut into french fries) 1 cup 
Pita bread (toasted pieces) for de 

Oil 


ecoratmg 
for frying 


Tahini Sauce Ingredients: 


Tahini paste 2 tsp 

Lemon juice, Cold water 4 tbsp each 

Parsley (chopped) 1 tbsp 

Salt 1 pinch 

Olive oil 2 tbsp 


Marinade Ingredients: 

Lemon juice, Apple cider vinegar 
White cumin seeds. 

Black cumin seeds 
Green cardamom powder. 
Nutmeg powder 
Cinnamon powder Oregano 
Black pepper (crushed) 

Ginger/ gadic powder 
Salt 

Olive oil 


2 tbsp each 

Va tsp each 

Va tsp each 
Va tsp each 
V 2 tsp 
Va tsp 
1 tsp 
4 tbsp 



CHASKA PAKANAY KA 


Method: 

• Marinate chicken with all marinade ingredients; refrigerate 
for a few hours. 

• Cook chicken with marinade in a frying pan on high flame 
till tender. 

• Heat oil in a separate frying pan; fry french fries golden; 
add to chicken. 

• Mix tahini sauce ingredients in a bowl; add Vi of the sauce 
to chicken. 1 set aside the remaining V 2 . 

• Place chicken in the centre of a serving dish; decorate with 
pita bread on the sides; serve. 
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Beef Crackers 

Ingredients: 

250 grams 

1 cup + for dusting 
V 2 cup 

2 cloves 
V 2 tsp 
1 

2 tbsp 
1 tsp each 
for frying + 4 tbsp 


Beef mince 
Refined flour (sieved) 
Gram flour (sieved) 

Garlic (chopped) 

Black pepper (crushed) 
Green chillies 
Fresh coriander (chopped) 
White cumin seeds. Salt 
Oil 


Method: 

• Heat 4 tbsp oil in a frying pan; fry garlic golden. 

• Add mince, cumin, pepper and salt; fry. 

• Add coriander; cook for a few more minutes. 

• Add green chillies; grind in a chopper; add refined flour 
and gram flour; combine in the same chopper. 

• Dust mixture with flour; roll out into a disc; cut namakparay 
from it. 

• Heat oil in a wok; fry beef crackers golden; remove. 
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Yakhni Shorba 

Ingredients: 


Water 

Salt 

Oil 


6 cups 
to taste 
2 tbsp 


Chicken pieces 

250 grams 

Chicken bones 

'/2 kg 

Macaroni 

1 cup 

Garlic (chopped) 

5 cloves 

Ginger paste 

1 tbsp 

Bay leaves 

2 

Green cardamoms, Cloves 

4 each 

Cinnamon 

1 stick 

Black peppercorns 

8 

Cumin seeds 

1 tsp 

Turmeric powder 

1 tsp 

Hot spices powder 

V? tsp 

Red chilli powder 

V 2 tsp 

Chicken cube 

1 


llfcl CHASKA PAKANAY KA 


Tempering Ingredients: 


Turmeric powder, 
Hot spices powder 
Red chilli powder 
Garlic (chopped) 
Butter 


Va tsp each 
V 2 tsp 

1 tsp 

2 tbsp 


Method: 

• Heat oil in a pot; fry all ingredients, except water and 
macoroni, for a few minutes. 

• Add water; cook on low flame for at least an 

• Add macoroni; cook for 10 more minutes. 

ing 

~ f>yrtfrrnl 


• Fry tempering ingredients golden in a fry 
over yakhni; remove in a bowl; serve. 
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Fish Nuggets 

Ingredients: 

Fish fillets V? kg 

Potatoes (boiled and mashed) 2 
Black pepper (crushed) V 2 tsp 

Garlic (chopped) 1 clove 

Green chillies (chopped) 4 

Fresh coriander (chopped) 2 tbsp 

Onion (finely cut) 1 

Egg (beaten) 1 

Breadcrumbs 


Method: 

• Boil fish fillets and mash them. 

• Add potatoes, pepper, garlic, green chillies, coriander, 
onion and salt. 

• Make nuggets from this mixture. 

• Coat nuggets first with egg then breadcrumbs. 

• Heat oil in a wok; fry nuggets golden; remove on an 
absorbent paper. 

• Serve with tartar sauce. 
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« 'Arbella Pasta produced from, 
:§ carefully selected, high quality and 

^ 1 00% hard durum wheat" 

2 We also offer whole wheat and 
j! gluten free pasta. 

= Arbella Pasta offers largest variety 
< of pasta shapes. 

Imported from Turkey 


r.r 



Send your Favourite Pasta Recipes, 

our facebook page and 
WIN Pasta for 6 months. 


/Arbella-Pakistan 


WwAnf.PAKSOCIETV.COM @31032^^5115? 
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E-mail: info@noorbrands.com 

Terms and conditions apply* 


^ PAKSOCIETVl \ f PAKSOCIETV 










♦ 



(f f- Ji j* J&V-U U& 

A \jt & J$<z- Ji \J^’ J_ / 

^f^r£i £-i—\£ 2 (A dj-^’ ^ «s- J~ 

y ^ J2 sJ\-\J_ J \S/f" 

A Jz-AV'% **£■ A t/Jit 

{jW u^-Zl 


:*W 


Jlji-Xi 





■ > 

6y,2 

(J/fJ 

JU T %( 

^lCi.uCCp 

T * 

yi &s>i 

to 

3>i 

J2 

» 7 r - 


nM 

£ 


£i£< Li/2 


Jjtio 

*-c<r 



Eggplant Pasta 


Ingredients: 


Method: 


Eggplant 
Spaghetti (boiled) 

Oregano 

Red chillies (crushed) 

Garlic (finely cut) 

Basil leaves 
Tomato (chopped) 

Black pepper (crushed) 
Parmesan cheese (shavings) 
Salt 
Oil 


1 

2 cups 
1 tbsp 
1 tsp 
4 cloves 
10 

1 cup 
1 tsp 
Vi cup 
to taste 

Vi cup + 2 tbsp 


• Cut eggplant into long strips; immerse in water. 

• Heat oil in a frying pan; remove egg plant from water and 
fry till it softens. 

• Strain oil and remove eggplant; set aside. 

• Heat 2 tbsp oil in a separate frying pan; fry garlic golden. 

• Add oregano, pepper, red chillies, tomato and salt; cook 
till tomato softens. 

• Add eggplant; fry for a few minutes; add spaghetti and 
basil leaves; dish out. 

• Arrange cheese on top; serve. 


FOOD DIARIES 
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Chicken Teriyaki 

Chicken Ingredients: 

Chicken pieces (boneless) 
Garlic (chopped) 

Soya sauce. Oil 

Fresh coriander (finely cut) 


V? kg 
3 cloves 
2 tbsp each 
for sprinkling 


Method: 

• Heat oil in a frying pan; fry garlic golden. 

• Add rice; fry. 


Rice Ingredients: 


Cold/leftover rice 

2 cups 

Soya sauce 

4 tbsp 

Garlic (chopped) 

2 cloves 

Oil 

2 tbsp 

Sauce Ingredients: 


Soya sauce 

Vi cup 

Rice vinegar. Honey 

2 tbsp each 

Sesame oil 

1 tbsp 

Brown sugar 

Vi cup 


• Add soya sauce; remove in a round bowl; press tightly; 
invert in a dish. 

• Cook sauce ingredients in a saucepan while stirring 
continuously till thick. 

• Heat oil in a frying pan; fry chicken and garlic golden; add 
sauce; cook with the lid on till the sauce dries up. 

• Arrange around the rice in a dish. 

• Garnish with coriander; serve. 
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Honey Soya Chicken 

Ingredients: 


Drumsticks 

6 

Soya sauce 

Vi cup 

Honey 

Vi cup 

’Montreal steak seasoning 

3 tbsp 

Garlic (chopped) 

2 cloves 

Ginger/garlic paste 

1 tsp 

Red chillies (crushed) 

1 tsp 

Olive oil 

Vi cup 

Lettuce leaves (cut) 

for garnishing 


Method: 

• Make deep slits on drumsticks with a knife. 

• Season drumsticks with the seasoning; set aside for 1 hour. 

• Heat oil in a frying pan; fry ginger/garlic and red chillies; 
add drumsticks and a little water; cook. 

• Add soya sauce and honey; cook for a few minutes. 

• Decorate a dish with lettuce; place chicken on it; serve. 

• Grind Vi tbsp each of fennel seeds, rosemary, thyme, 
garlic powder, ginger powder, dried ginger powder and 1 
tbsp each of onion, black pepper, coriander seeds with 6 
dried, round red chillies and 4tbsp salt to make Montreal 
steak seasoning. 


[food diaries 
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Unleash Your Inner Chef with Our 



master 


Islamabad Serena Hotel offers a range of 'Master-Chef' style classes, 
designed to give you the skills to create the most sumptuous of dishes 


Islamabad Serena 

HOTEL 


READINu 

| 1 1 1 -133- 1 33 Ext. 5224 6 J 
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faccbook.com/SercnaHotdsOfficiaJ 


conncct<a/serena.com.pk 
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Oatmeal Cookies 


Ingredients: 


Method: 


Oats (ground) 

Unsalted butter 

Icing sugar 

Egg 

Vanilla essence 
Refined flour (sieved) 

Baking powder 

Pistachios (shelled and finely cut) 
Chocolate (chopped) 


1 25 grams 
1 25 grams + for 
brushing 
1 25 grams 
1 

1 tbsp 
75 grams 
Vi tsp 
1 00 grams 
1 25 grams 


• Beat butter with an electric beater while gradually adding 
sugar. 

• Once sugar is thoroughly mixed, add remaining 
ingredients and beat for a few more minutes. 

• Brush butter on a baking tray; drop spoonfuls of batter at 
intervals; lightly press with a spoon. 

• Place the tray in a pre-heated oven and bake at 1 80°C for 
10 minutes; remove on a wire-rack. 

• Dish out; serve. 
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Chilli Garlic Prawn Linguine 


Ingredients: 


Prawns (medium-sized) 

250 grams 

Refined flour (sieved) 

3 A cup 

E gg 

1 

Garlic paste 

1 tsp 

Red chillies (crushed) 

1 tsp 

Lemon juice 

1 tbsp 

Black pepper (crushed) 

1 tsp 

Salt 

to taste 

Olive oil 

2 tbsp 

Parsley (chopped) 

for sprinkling 


Method: 

• Mix flour with egg and knead into a dough; place in a machine 
and pass through the big roller 4 to 5 times. 

• Place in the smallest roller to make linguine. 

• Heat water in a pot with salt and boil linguine in it for 1 minute; 
remove in a strainer. 

• Heat oil in a wok; fry garlic and red chillies; add prawns, pepper 
and salt; cook for a few minutes. 

• Add linguine and lemon juice; dish out; sprinkle parsley on top 
and serve. 



1 

H 1 mm 4 \ 



C* 

. 

Ed 

LIVELY WEEKEND 



_ 


WWW.paksocietV.com (Q CTn ^ BQBSQ SSf 
rspk.paksocietV.com SaSGSC2MK£3 


^ PAKSOCIETVl j f PAKSOCIETV 









c 


S' 


PRODUCED 
& PACKED 
IN SPAIN 
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OLIVE OIL 
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The Natural Secret... 


for Perfect Health 




HEART DISEASE 


* Olive oil lowers the levels of total blood 
cholesterol. LDL* cholesterol and triglycerides. 
Keep you safe from Heart Diseases. 
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BLOOD PRESSURE 


i 


Regular consumption of Olive oil can help 


decrease both systolic and diastolic blood 
pressure. f | 


\ 


i 



DIABETES 

* Olive oil helps lower “bad" low-density 


lipoproteins while improving blood sugar 
control and enhances insulin sensitivity. 
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OBESITY 


▼ 


* Olive oil helps people lose weight without 
y additional food restriction or physical activity 




f POUBERj 

i ! 


■ 






MUNDIAL 






Extra virgin 

OLIVE OIL 


HRsi <-<n.n i'k> SSIII 

Nrt Cantraiv JAM ML 


J IMUri. »«**. t wp 






j 

t 

nfacebook.com/MundialSpain 

WWW.PAKSOCIETV.COM 

RSPK.PAKSOCIETV.COM 

(gayr®iimRQ3f 

^ PAKSOCIETV 1 j f PAKSOCIETV 




jjf 


t < 



05^-(J^be j£/0* >u~ Urz'4- Jsfj.'r C^*-± 1 

Zl \jy*£- i/£-s ^ cT^'J* '*0 

fJ w - ^(jjc ; u i yV’^C i^,j - j^- j tj'/'ijkjy (jj^r 

^,'iV T- S’* >^i«4 C'*rr Jf, iZ J 

ji ojJZV'jI^u'/C'u'- i L6c£ r,r 

£ j>- j£<je ^ Sjx/Jjsrf j/d^ uSfSj? 

~J_Jjjf jr<=- 22 >*- *L- /<£ J*r 



-S' <5^ 
* 

jt 

« * • 

1 j 

+*t&S: 

•• 

U" 

£j<LL-\£ 4 
* 


4£l\ r 

V»'A 



‘.fiyti 

ij* 2 


)*2 

yr 

Jls 1 /. 

J\JXb>cT 

10 



a* 





Stuffed Chicken Breasts with Sun Dried Tomatoes 


Ingredients: 

Chicken breasts 
Potatoes 

Sun dried tomatoes 
Basil leaves 
Garlic 

Mozzarella cheese 
Black pepper (crushed) 
Salt 

Olive oil 
Oil 

Fresh coriander 


2 

2 

14 cup 
10 

2 cloves 
Va cup 
1 tsp 
to taste 
1 tbsp 

for frying + 4 tbsp 
for decoration 


Method: 

• Carve a pocket in the centre of chicken breasts using a 
long knife; fill it with sun dried tomatoes, basil leaves, 
garlic and chopped cheese. 

• Rub pepper and salt on chicken breasts. 

• Heat a little olive oil in a frying pan; thoroughly fry breasts 
from both sides. 

• Parboil potatoes and mash them; shape into patties. 

• Heat oil in a frying pan; fry patties golden; remove in a 
plate. 

• Cut chicken breasts into pieces and place in the plate; 
decorate with coriander and serve. 
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Cream Chicken 

Ingredients: 


Method: 


Chicken pieces (boneless) V 2 kg 

Yogurt (whipped) ’/.kg 

Fresh cream 1 cup 

Red chilli powder 1 tsp 

Salt to taste 

Oil 4 tbsp 

Fresh coriander, Green Chillies for garnishing 


• Marinate chicken with cream, yogurt, red chillies and salt 
overnight. 

• Heat oil in a wok; cook chicken on low flame with the lid 
on for 20 minutes. 

• Dish out when oil separates. 

• Garnish with coriander and green chillies; serve. 
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Chicken Boti Pasta 


Ingredients: 

Chicken pieces (boneless) 
Shell pasta (boiled) 
Ginger/garlic paste 
Coriander seeds (crushed) 
Black peppercorns 
Salt 
Oi 


Sauce Ingredients 

Onions (chopped) 

Garlic (chopped) 

Tomatoes (chopped) 
Tomato paste 
Cumin seeds (roasted) 


’/2 kg 

1 cup 

2 tsp 
2 tsp 
Vi tsp 
to taste 
V 2 cup 


2 

3 cloves 
250 grams 
2 tbsp 
1 tsp 


Red chilli powder 
Hot spices powder 
Lemon juice 
Chicken stock 
Ginger (finely cut) 
Oil 



Method: 


Heat oil in a frying pan. 

Cook chicken with ginger/garlic till it changes 
colour. 

Add pepper, coriander and salt; cook till chicken is 
tender. 

Heat oil in a wok; cook onion and garlic golden; 
add remaining sauce ingredients and cook till 
sauce thickens. 

Add chicken and pasta; dish out. 
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Banoffee Pie 


Ingredients: 


Method: 


Digestive biscuits 
Butter (melted) 
Condensed milk 
Bananas (sliced) 
Cream (whipped) 
Chocolate shavings 


250 grams 
1 00 grams 
1 cup 
4 

1 cup 

for garnishing 


• Crush digestive biscuits; mix with melted butter. 

• Set in a springform pan; refrigerate and allow to cool. 

• Cook condensed milk in a saucepan on low flame till light brown; 
spread in the springform pan. 

• Add a layer of bananas on top, then spread a layer of whipped 
cream. 

• Refrigerate for 8 to 1 0 hours; garnish with chocolate and serve. 
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RICE 

IS ALWAYS 

RIGHT! 




Seasons Rice Bran Oil 
brings the goodness of 
rice to your dinner table 
and offers countless 
health benefits, making it 
the right choice for every 
household. 


ii. Reduces Hypertension 


Protects Your Family 
Against Diabetes 


Beneficial For The Well-Being 

Of Organ Function 


mm Keeps Your Heart Healthier 
^ & Clears Blood Vessels 

> 


Improves Skin By Delaying 

Wrinkle Formation 


Affiliation with FDA 
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inyredients: 

Bread 

Eggs (beaten) 

Sugar 
Milk (fresh) 

Saffron essence 
Saffron 

Clarified butter 

Almonds, Pistachios (finely cut) 


6 slices 

8 

1 cup 

250 grams 
a few drops 
1 pinch 

1 cup 

for garnishing 


Method: 

• Trim the edges of bread slices; cut them into small pieces. 

• Cook milk, sugar, eggs and bread in a wok till dry. 

• Add clarified butter and essence; fry till clarified butter 
separates. 

• Add saffron; dish out. 

• Garnish with almonds and pistachios; serve. 
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Zaban Aur Bhais Kay Faaslay Mitta Dein 
Mazay Mein Aaj Ghul Kay Mil Baant Kay Jee Lain 

BANASPATI & COOKING OIL 
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Mil Baant Kay Hai Jeenay Ka Maza 
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